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Abstract
The miracle fruit causes sour foods subsequently consumed to taste sweet. The miracle 
fruit contains an active glycoprotein molecule, with some trailing carbohydrate chains, called 
miraculin.
In this paper, we investigated whether the miracle fruit has the effect of taste modifying 
to five basic tastes. We evaluated gustatory sensitivities in young females while assessing 
taste threshold. Gustatory thresholds were measured by electrogustometry and by the 
sensory evaluation before and after freeze-dry miracle fruit treatment. One region of the 
tongue was stimulated: the left or right region 2 cm away from the tip of the tongue, where 
fungiform papillae were situated. Electrogustometry showed no differences in electrical 
gustatory thresholds after the miracle fruit treatment in fungiform papillae. Consequently, 
this result suggested that the miracle fruit treatment does not influence the electrical 
gustatory thresholds.
The sensory evaluation using a scoring method showed significant differences after the 
miracle fruit treatment in the sour and salty tastes. Furthermore, we investigated the 
thresholds of these two tastes by using three point discrimination. Concerning the salty and 
sour tastes in whole mouth gustatory test, the detection and recognition thresholds increased 
significantly after the miracle fruit treatment（p<0.01）, but those thresholds of other taste 
substances showed no change after the miracle fruit treatment.
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ものであるかを分からせた。その後、– 6 dBから 4 dB毎にパネルが最初に感知するまで刺激電
流を上昇させた。感知したら、最初に分かったdBより 2 dB毎に下げて感知できるかどうかを





































20%レモン汁、10%穀物酢および無糖ヨーグルト20 gで 5 段階採点法を行った。質問項目は
①酸味について②甘味について③好ましさについてとした。ミラクルフルーツ刺激前の味の強





























































呈味 刺激前 刺激後 刺激前 刺激後
酸味 6.44×10–2 1.58×10–1 1.23×10–1 2.95×10–1






















































20％レモン汁 –1.23±0.56＊＊ 1.48±0.70＊＊ 1.08±0.71＊＊
10％穀物酢 –1.03±0.57＊＊ 0.50±1.34 –0.05±1.11
無糖ヨー グルト –1.53±0.52＊＊ 1.40±0.36＊＊ 1.65±0.44＊＊
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